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(54) Manufacturing Method for Fine Raw Soybean Powder 



Detailed Description of the Invention 

This invention is regarding a method of manufacturing fine raw soybean powder and in particular, is regarding a 
method of manufiacturing fine raw soybean powder that retains the scent and distinct taste of raw soybeans while not 
losing nutritional value. 

Soybeans have been commonly used for centuries as an important source of protein but the occurrence of 40-50% 
waste residue when manufacturing tofii causes huge resource losses due to outdated processing technology. In order 
to prevent this kind of unnecessary loss of soybeans, it is desirable to mill the soybeans into a fine powder before 
using but, as soybeans contain about 40% protein and about 25% fat, viscosity is high and it is an organic material 
that is very difficult to mill. Furthermore, soybeans are well-known to be a substance that is particularly difficult to 
make into a powder because the nutritional value is damaged in the process and it deteriorates easily due to external 
temperature and moisture. 

Until now, the methods of milling soybeans have included leaving the soybeans in water for a long time and then 
grinding them or milling the soybeans after parching them. But when leaving the soybeans in water and grinding 
diem, a large amount of wastewater is created, causing concern about environmental pollutioa And it is possible to 
utiUze only about 50-60% of the soybean and the remainder is discarded, causing other problems firom the 
perspective of resource utilization 

Also, when parching the soybeans and then crushing them, the distinct scent and taste of raw soyl>eans is lost due 
to the heat fi'om the parching and an important portion of the nutritional value is also destroyed. Furthermore, this 
method has the disadvantage of not being able to be used in the manufacturing of products, such as tofii, that require 
raw soybeans. 

This invention solves the abovementioned problems by providing fine raw soybean powder that retains the 
distinct scent and taste of soybeans without destroying the nutritional value. This method is also superior from the 
perspective of resource utilization. 

In other words, this invention uses a magnetic separator to remove imwanted substances and peel the raw 
soybeans that have been dried naturally and then performs preliminary crushing [and sieving] with a 60-80 mesh 
[screen] first and then transfers the crushed soybeans to a dryer where free-movement drying is done wiiilc 
maintaining a temperature of 50-85°C. Finally, the soybeans are finely crushed (and sieved] again through a 280- 
340 mesh [screen] and transferred to the product tank. 
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Also in this invention, movement from the point of preliminary crushing to the product tank is achieved by using 
an air movement system and the accumulation of the fine powder uses a cyclone system. 

This invention may be explained in detail according to the following processes. 

Process 1 

Using a magnetic separator, unwanted material is removed from the raw soybeans that have been naturally dried 
to a moisture content of 10-15% and the shells of the soybeans are removed using a peeler. At this time, the moisture 
content faUs to about 3-5% during the peeling. 

Process 2 

The peeled soybeans are preliminarily crushed [and sieved] at about 60-80 mesh, which is the crushed particle 
size used currently for manufacturing tofu conventionally, and then transported to the dryer. 

Process 3 

The preliminarily crushed particles of soybean that were moved to the diyer arc free-movement dried at a 
temperature of 50-85**C until the moisture content reaches about 3.5-5% and then they are moved to the product tank 
after finely crushing [and sieved] with about a 280-340 mesh [screen]. 

This patent is able to solve the difiBculties in existing fine crushing methods by passing the soybeans through a 
peeling process, performing the initial preliminary crushing, performing free-movement drying at a tenq)erature of 
50-85°C in a dryer again and then performing fine crushing. Fine raw soybean powder manufactured according to 
this method maintains the distinct scent and taste of raw soybeans while not losing any nutritional value and can be 
used easily in all kinds of food products such as tofu, soup noodles, ramen noodles, breads and snacks; medicinal 
raw materials such as calcimn and in industrial raw materials for cosmetic materials and adhesives. And it also has 
the advantage that the huge loss of resources can be avoided and wastewater reduced when manufacturing products. 

(57) Scope of Patent Qaims 

1. A manufacturing process that uses a magnetic separator to remove unwanted substances and peel raw soybeans 
that have been dried naturally, performs preliminary crushing [and sieving] with a 60-80 mesh [screen] first and then 
transfers the crushed soybeans to a dryer where fi^-movement drying is done while maintaining a temperature of 
50-85**C. Finally, the soybeans are finely crushed [and sieved] again through a 280-340 mesh (screen] and 
transfened to the product tank. 

2. In Claim #1, a manufacturing method for fine raw soybean powder where movement from the point of 
preliminary crushing to the product tank is achieved by using an air movement system and the accumulation of the 
fine powder uses a cyclone system 
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